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Studies on the storage of .melon fruits 
1. Changes in respiration， ethylene procluction and volatiles 
production during ripening with reperence to cultivars. 
Toshio KIT AMURA 





は品種間で 2~7 か月，ブドウでは 3 週~4 か月の相違があるといわれる.メロン類の貯
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Fig. 2. Changes of respiration rate and ethylene production of 
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Fig. 3.Changes of respiration rate and ethylene production of 
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Fig. 4. Typical chromatograrn of volatiles evolved 
from melon fruit. 
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ピー ク 10.1 :エチレン， po. 2 :酢酸エチノレ， no. 3:エタノー ノレ，no. 6:酢酸イソブチ
ノレ，110..7:イソ吉草酸エチノレ， 110..s:カプリノレ酸エチノレ
“ライフ"の追熱中の揮発性成分の変化は第5図のとおりである.エチレン(ピ クー 1) 
が最大に達しだ収穫後2日に他の7成分が一斉!に現われて測定可能な濃度となり 3日後
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Summary 
The changes of respiration rate， ethylene production， ancl volatile compounds 
procluction of melon truits、vereinvestigated dU1'ing the ripening aft巴rharvest. 
Cultivars of “Raifu" grown in the fielcl ancl "Earl's Favourite" grown in the 
greenhouse were chosen as ones having poor and good shelf life， respectively， 
“Raifu" was harvested at yellow-green stage， ancl "Earγs Favourite" was at 
matl1re green and yellow-green stag巴s，and they were stored at 200C dl1ring the 
npenmg. 
While the clil1iacteric peak of respiration was clearly observed in“Raifuヘ
it was obscl1re in Earl's Favourite"， Respiration rate of the former was remar-
kably higher than the latter throl1ghout the ripening period. 
The til11e of l11axim11l11 production rate of ethylene in“Raifl1" coincided with 
the respirotory clil11acteric peak. In “Earl's Favol1rite" a peak of ethylene produ-
ction was found， too， but the rate of production was strikingly lower than that 
of “Raifu". 
The qualitative difference in volatile compounds was l10t f0l11d between 
“Raifu" and“EarI's Favourite"， bl1t the amol1nts of the volati1e compol1nds 
produced by “Raifl1" were greatly higher than that of “Earl's Favol1rite" dU1'ing 
the ripening. 
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